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TOOL OF THE TRADE I 創意廚具
Give it a whirl  
扭轉乾坤 
The spiraliser puts a new spin on the traditional noodle 
螺旋切片器徹底改變傳統麵條
By Catharine Nicol
a colourful scribble of crunchy 
textures. For cooked veggies, 
curling carrot, parsnip or courgette 
into ribbons and lightly sautéing 
or baking brings out the flavours 
of the vegetables beautifully. And 
for super-healthy “pastas” you can 
stir-fry courgette, celeriac, sweet 
potato or kohlrabi “spaghetti” before 
mixing it with your favourite sauce. 
There are several websites with 
pages of recipes, but inspiralized.
com is perhaps the most engaging, 
with spiralised veggies turned into 
chocolate chip muffins, fillings for 
spring rolls and even deliciously 
crunchy potato sides. 
Not all spiralisers are created equal, 
however. Handheld versions elicit 
blister warnings in their reviews 
and work on only the smallest 
vegetables. Horizontal spiralisers 
take up much more space but 
spiralise bigger veg into finer results, 
while the best reviews are claimed 
by vertical options as gravity aids the 
cutting process. Make sure to look 
for good-quality blades, and check 
they come in the various shapes and 













Many of the best, and most 
bizarre, inventions come from 
Japan, and the spiraliser definitely 
falls into the former category. In 
this world of “veggies good, carbs 
bad”, carrot ribbons, courgette 
noodles and beetroot pasta are 
the healthy cook’s ingredients du 
jour, and the spiraliser makes it 
possible to create a wide range of 
wholesome dishes. 
The idea is that you wash and, if 
necessary, peel the vegetable, 
then cut the ends to make them 
flat. Align one end with the centre 
of the spiraliser, secure to the 
crank’s teeth, turn the handle and, 
presto, a plate full of spirals. 
For raw salads, spiralising carrots, 
cucumber, beetroot and even 






















All Under Heaven: 
Recipes from the 
35 Cuisines of 
China 
By Carolyn Phillips  
August 30, 2016
Carolyn Phillips grew 
up in Silicon Valley, 
lived in Taiwan for eight 
years, and has worked 
as a professional 
Mandarin interpreter 
on multimillion-dollar 
lawsuits and major 
criminal cases in the US. 
The award-winning food 
writer’s debut cookbook 
aims to offer the first 
in-depth look in English 
at every culinary style 
in China, unveiling the 
cuisines of Anhui and 
Hainan to Inner Mongolia 













By Anthony Bourdain 
October 25, 2016
This is the American chef 
and globetrotting bad 
boy’s first book in 10 years. 
Best known for his CNN 
TV show Parts Unknown, 
Bourdain seems to be 
slowing down. After years 
of being on the road, he is 
now the father of a little girl 
and spends time cooking 
for friends and family at 
home. This book is filled 
with his favourite recipes, 
dishes that he has picked 
up over his 40-plus years 
as a professional chef and 













The Del Posto 
Cookbook
By Mark Ladner 
November 1,  2016 
Mark Ladner is chef at 
Del Posto, one of New 
York’s most exciting Italian 
restaurants, and this 
collection of his recipes 
gives a uniquely American 
kick to traditional Italian 
dishes. Take the Red Wine 
Risotto with Carrot Puree 
or the Fried Calamari with 
Spicy Caper Butter Sauce 
– all old-school favourites 
with a sophisticated twist. 
The photography, inspired 
by 16th-century still life 
paintings, is beautiful. 
The Five Seasons 
Kitchen 
By Pierre Gagnaire 
December 10, 2016 
When your peers vote you 
“Best Chef in the World” 
you know you’re doing 
something right. Pierre 
Gagnaire picked up that 
accolade last year and this 
year he celebrates 50 years 
in the kitchen. The book’s 
title comes from the fact 
that Gagnaire believes 
there are five seasons – he 
divides spring into two 
seasons because March 
and June offer different 
produce. The recipes 
are based on seasonal 
ingredients and many are 













El Celler de  
Can Roca  
By Joan Roca,  
Josep Roca & Jordi Roca 
November 29, 2016 
Last year El Celler de Can 
Roca was named the 
world’s best restaurant 
by Restaurant magazine. 
Opened in 1986 by the Roca 
brothers, this three-Michelin-
star outpost in Girona, Spain, 
is regularly cited as leading 
the wave of new Spanish 
food. The first edition of 
the book was published in 
Spanish and weighed a hefty 
five kilograms. Then followed 
a smaller, edited version 
– now being published in 
English – that still has  
plenty of history, sources  
of inspiration, excellent 
colour illustrations and more 
than 90 recipes.
西班牙東北部赫羅納市的餐
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